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Prayerline Numbers

&

Contact Information

COACB

1282 N. Main St.

Marion, OH 43302

(740) 383-1794

(800) 852-8199

WOCB TV 39

Marion, Oh

WXCB TV 42

Delaware, OH

WGCT TV 8

Columbus, OH

WQID381

Kenton, OH

www.coacb.org

Arround The World

Christian Broadcaster
WOCB - TV 39  Marion, Ohio WQID381 - TV 34  Kenton, OhioWXCB - TV 45 Delaware, Ohio WGCT - TV 8  Columbus, Ohio

LIVE GOSPEL SING

NOVEMBER 15 2014

7 PM - 9 PM

GOSPEL ROADMASTERS

FROMCOLUMBUS OHIO

AND

LUTHER RAY

FROM OKLAHOMIA

Free admission.  Everyone is welcome.

FALL TELETHON HOURS

AUCTION

NOV. 6  7 PM -11 PM     (4 HRS)

NOV. 7  7 PM - 12 PM    (5 HRS)

NOV. 8  7 PM - 12 PM    (5 HRS)

NOV 14  7 PM - 12 PM    (5 HRS)

NOV 15  9 PM - ?

PRAISES AND PLEDGES

NOV.  9  2 PM - 6 PM     (4 HRS)

NOV 10  8 PM - 9 PM     (1 HR)

NOV 11  8 PM - 9 PM      (1 HR)

NOV 12  8 PM - 9 PM      (1 HR)

NOV 13  8 PM - 9 PM      (1 HR)

COACB VOLUNTEER

Gobble, Gobble

Happy
Thanksgiving

VOLUNTEERS NEEDED!!!

A
merica has always been a country of volun

teers. Volunteers made  up armies such as

the 142nd Pennsylvania Volunteers Infantry or

the Ohio Volunteer Infantry. People also volunteer to

fight fires including forest fires. In fact the first fire

department in every community was made up entirely

of volunteers  People have also volunteered for Emer-

gency Squads, Police Departments, Schools, Commu-

nity Projects, and Christian work.

Up until 1989, the entire operation of the COACB in-

cluding the operation of its then two  TV stations were

done by an entirely volunteer staff. Even today the

COACB operations including its four TV stations are

handled by an extremely small paid staff and almost

200 volunteers.

Do you want to volunteer for the COACB?  We

have a place for you!  Call Jonathan Aiken today

at (740) 383-1794!!

COACB Stations are viewable almost anywhere

in the world by simply using a computer, Ipad, An-

droid Tablet, Kindle, or Smart Phone.  Go to

www.coacb.org and choose WATCH US NOW.

IT WORKS GREAT

I
 told readers last month that Jonathan had de

signed and we were installing  a system for re

mote viewing as well as command and control of all

of our COACB stations. Well it works much better than

I had ever hoped.  At each location there is a TV tuner

and streaming encoder.   A small 6” antenna is con-

nected to the tuner so we are actually viewing what is

being broadcast. We purposely make the antenna inef-

ficient so that if the transmitter goes below the mini-

mum power level, we get the message LOW SIGNAL

when we log on to the streaming encoder.

Using just a smart phone, we can check on our stations

from anywhere in the world.  Imagine checking on or

watching any of our stations from 35,000 feet flying over

the Atlantic,  The command and control functions are

available right there on that same  phone.  Remote con-

trol for the TV tuner is also active  so we can switch

between all of our streams or even watch other stations

in the area with this system.

Gene Lumberson always stands ready to help

anywhere needed. Anything from hosting

Prayerline, helping on Lights Camera Shop, to

operating the control room Gene is your man.

Thank you Gene for being such a valuable

COACB volunteer.



Holiday
Favorites
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Got a suggestion

for the

COACB call:

(740) 383-1794

Or write to the

addresses

on Page 1 or at the

bottom of Page 2

Page 2 Christian Broadcaster

NEED AN

OUTING FOR

YOUR

GROUP???

To schedule a free

tour of any of our

COACB stations,

please call:

(740) 383 - 1794.

PUMPKIN CAKE ROLL

THELMA AIKEN

3 eggs; 1 cup sugar; 2/3 cup pumpkin; 1 teaspoon

lemon juice; 3/4 cup flour; 1 teaspoon baking powder;

6 ounces cream cheese (softened); 1/4 cup marga-

rine (softened); 1/2 teaspoon salt; 2 teaspoons cinna-

mon; 1 teaspoon ginger; 1/2 teaspoon nutmeg; 1 cup

finely chopped pecans; 1 confectioner sugar; 1/2 tea-

spoon vanilla; 1 cup confectioner sugar

Beat eggs in mixer at high speed for 5 minutes. Add

sugar gradually, mixing well.  Stir in pumpkin and lemon

juice.  Combine flour, baking powder, salt, cinnamon,

ginger and nutmeg in a bowl and mix well.  Fold in

egg mixture and stir in pecans.  Pour into a greased

and floured 10 x 15 inch pan.  Bake at 375 degrees

for 15 minutes.  Invert into towel, sprinkled with 1

cup confectioner sugar.  Roll towel as for jelly roll.

Combine cream cheese, margarine and remaining cup

of confectioner sugar and vanilla, mixing till smooth.

Unroll cake and spread with cream cheese mixture.

Roll as for jelly roll to enclose filling.  Makes 10 serv-

ings.

SUGAR AND SOUR HAM

CAROL

1 an (20 oz.) pineapple chunks; 3 tablespoons brown

sugar; 2 tablespoons cornstarch; ½ teaspoon ground

ginger; ½ cup water; 3 tablespoons white vinegar; 2

cups cubed fully cooked ham; 1 small green pepper,

cut into julienne strips; ¼ cup thinly sliced halved

onion; 1 tablespoon canola oil; Hot cooked rice

Drain pineapple, reserving juice and pineapple

chunks.  Ina bowl, combine the brown sugar, corn-

starch and ginger. Stir in the water, vinegar and re-

served juice until smooth; set aside.  In a large non

stick skillet, sauté the ham, green pepper and onion

in hot oil over medium high heat for 3 minutes or until

ham is lightly browned and vegetables are crisp ten-

der.  Stir reserved pineapple chunks in to skillet; heat

through.  Stir juice mixture. Gradually stir into skillet.

Bring to a boil; cook and stir for 1 – 2 minutes or until

thickened.  Serve over rice.

HARD TAC CANDY

BETTY SYCK

2 cups sugar; 2/3 cup light corn syrup; ¾ cup water; 1

dram cinnamon flavoring; food coloring; powdered

sugar (optional)

Mix first three ingredients in a large saucepan. Stir

over medium heat until sugar dissolves.  Boil, without

stirring, until temperature reaches 310 degrees or un-

til drops of syrup form hard, brittle threads in cold

water.   Remove from heat.  After boiling has ceased,

stir in flavoring and coloring.  Pour into lightly greased

cookie sheet.  Cool and break into pieces.  Dust with

powdered sugar, if  desired.  Store in air tight contain-

ers.  Makes 2 pounds.

GINGER CRISPS

EDITH PETERSON

Cream together: 1 ½ cup butter or margarine; 1 ½

cup sugar; ½ molasses; 2 eggs, beaten

Add sifted together dry ingredients:  4 ½ cup flour; 5

teaspoons baking powder; ½ teaspoon soda; 2 tea-

spoons cinnamon; 1 teaspoon ginger; ½ teaspoon salt;

¼ teaspoon ground cloves

Mix thoroughly and chill about 2 hours.  Form into 1

¼” balls.  Roll in sugar.  Bake 2: apart on reased

cookie sheets at 375 degrees. 10 – 12 minutes. Makes

about 5 dozens cookies.

PUMPKIN COOKIES

ANONYMOUS

2 cups flour; 1 cup sugar; 1 cup quick oats; 1 egg; 1

teaspoon baking soda; 1 teaspoon cinnamon; 1/2tea-

spoon salt; 1 cup butter, softened; 1 cup brown sugar;

1 cup canned pumpkin; 1 teaspoon vanilla; Decora-

tions: sprinkles, raisins, chocolate chips, nuts, frost-

ing, etc.

Mix together flour, oats, baking soda, cinnamon and

salt.  Cream butter, sugar and brown sugar.  Add the

egg, vanilla and  pumpkin to the butter sugar mix-

ture.   Mix in dry ingredients.  Drop ¼ cup of dough

onto cookie sheet and form each into a pumpkin

shape.  Bake 20-25 minutes at 350 degrees.   Deco-

rate cooled cookies.

Would you like to see your favorite recipe in

the Newsletter?  If  so,

please mail your recipe to:

COACB Recipes

1282 N. Main St.

Marion, OH 43302


